Jani Rahkila, [a] Filip S. Ekholm, [b] Ana Ardµ, [c] Sandra Delgado, [c] Johannes Savolainen, [d] Jesffls JimØnez-Barbero,* [c, e, f] and Reko Leino* [a] cbic_201800423_sm_miscellaneous_information.pdf and then the mixture was cooled on an ice bath. H 2 O (1 mL) and TFA (4 mL) were added and the reaction was stirred at ambient temperature for 24 h. The reaction mixture was then diluted with H 2 O (50 mL) and washed with CH 2 Cl 2 (4 × 50 mL) after which the water layer was evaporated. The crude product was purified by reverse phase column chromatography (H 2 O : MeOH, 3 : 1) which yielded pure 3 as a white powder.
Yield: 360 mg (74%), R f = 0.56. 
2-[2-(2-azidoethoxy)ethoxy]ethyl O-(-D-glucopyranosyl)-(14)--D-glucopyranoside (3).
Peracetylated maltose (4.4 g, 6.4 mmol) was dissolved in dry CH 2 Cl 2 (20 mL, under an argon atmosphere). 
Interactions of Gal-3 with mannose-functionalized dextran
The cross-peaks whose intensities were affected upon Man addition are all located in the same region of the galectin, the so-called F-face, on the opposite side from the canonical carbohydrate-binding site (S-face, Figure 5B ). In particular, the region affected implies β-strands -7, -8 and -9, and R129 at β-2, composing a fairly solvent exposed surface that contains amino acids of different chemical nature: hydrophobic (L203, F209, L219), polar (H208, Q220, N222, H223), and charged residues (R129, E205, D207). Interestingly, this region of Gal-3 has been previously reported to be involved, together with the N-terminus, in the recognition of natural β-(1→4)-mannans and α-(1→6)-galacto-[β-(1→4)-mannan] polysaccharides. [1] As reported by the authors, a similar line broadening effect was also observed. Furthermore, analogous binding has been witnessed between pectin-derived polysaccharides and Gal-3. [2] The galectin was titrated up to 100 equivalents of mannobiose-functionalized dextran and the intensities of Similar results were seen when Gal-3 was titrated with maltose-functionalized dextrans. In fact, a variety of signals at the same lectin region disappeared from the HSQC spectrum. The observed phenomenon is described in Figure S3 . By a similar method as for the mannobiose-functionalized dextran, the K D values of the maltose-functionalized dextrans were estimated to be ca. 0.87 mM and 1.3 mM (based on the total concentration of maltose epitopes) for LM1 and LM2 respectively. 
